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Fresh English wasabi
Native to Japan, the wasabi plant’s natural habitat is 
the banks of mountain streams. We recreate these 

wild wasabi conditions in the South of England with 
water from artesian springs, naturally rich in nutrients 

and minerals. Notoriously difficult to grow, wasabi 
takes upto two years to bring to harvest and the entire 

growing process is undertaken by hand. The reward is a 
complex, naturally sweet flavour with the unmistakable, 

powerful pungency for which wasabi is famous.

WASABI POWDER
100% NATURAL WITH  

FRESH ENGLISH WASABI

23G

With a market busting 20% real wasabi, our 
wasabi powder is designed to be an affordable 
kitchen cupboard staple that still holds the 
unique flavour and pungency of fresh wasabi. 
Freeze drying locks in the fabulous flavour and 
pungency of fresh wasabi. A classic with sushi, 
fantastic with fish and great with meat.   

Mix one part powder with one part water to 
create a paste. Flavour & pungency will develop 
after 3 - 5 mins and last 30 mins before 
reducing. 

Ingredients: Horseradish, wasabi (20%), 
oriental mustard

Free from artificial flavourings,  
colourings and preservatives.

Store in a cool, dark place.

Made in UK 





WASABI VODKA
100% NATURAL WITH  

FRESH ENGLISH WASABI

50CL

Distilled with the power and flavour of our fresh English 
wasabi, this small batch vodka captures the true flavour 
and fire of wasabi. Made with real wasabi and nothing 
else, the flavour is bold and fresh, the pungent heat 

sweet and powerful.

Tasting notes:
A long-lasting character examination of the essence 
of fresh wasabi. Bold brassica flavours of mustard and 
radish brood enticingly under the sweetness and light of 
the volatile fire of wasabi as it rises, shines and ascends 
to the nose with high notes of star anise and pepper.
Serve over ice, pairs perfectly with sushi & sashimi.

Citrus: Lime, Sudachi
Cocktails: Dirty Martini, Bloody Mary





Award winning condiments.
We are thrilled to have won 18 Gold Stars across 10 products we 
entered in the Great Taste awards 2019 and 2020. We are particularly 
proud of our Wasabi Mustard and Vegan Sudachi Kombu Ponzu each 
winning the coveted award of 3 Gold Stars. The whole range is made 
with 100% natural ingredients and packed with original flavours bursting 
with aroma, pungency, citrus and above all umami.



WASABI  
MUSTARD
100% NATURAL WITH  

FRESH ENGLISH WASABI

175G

An original, all natural mustard recipe specifically 
created to combine with the authentic flavour of 
fresh wasabi grown on our Dorset and Hampshire 
farms. Delicious in ham sandwiches, with beef, 
patê or cheese. Use in salad dressings and sauces 
for an orginal flavour with the unmistakable, 
aromatic pungency of fresh wasabi.

Ingredients: White wine vinegar, water, mustard 
(20%) (oriental mustard powder, mustard bran), 
sugar, fresh wasabi (5%), fresh horseradish, salt, 
turmeric. Allergens in bold.

Free from artificial flavourings,  
colourings and preservatives.

Refrigerate after opening.

Made in UK 

WASABI 
MAYONNAISE

100% NATURAL WITH  
FRESH ENGLISH WASABI

175G

Fresh tasting, all natural mayo perfectly balanced 
with the mild, authentic flavour of fresh wasabi 
grown in spring water on our Dorset and 
Hampshire farms. Wonderfully moreish and 
versatile, this is the only mayonnaise in the world 
made with English wasabi. Serve with smoked 
salmon canapés, spread liberally on your favourite 
sandwich or liven up a potato salad.

Ingredients: Rapeseed oil, pasteurised free range 
egg yolk (10%), fresh wasabi (5%), white wine 
vinegar, fresh horseradish, oriental mustard 
powder, salt, sugar. Allergens in bold.

Free from artificial flavourings,  
colourings and preservatives.

Refrigerate once open and use within 28 days

Made in UK 



Yuzu citrus 
Cold pressed essential oil of 
yuzu, the famously flavourful 
and aromatic Japanese citrus 
fruit combines spectacularly 
well with our all natural 
mayonnaise and mustard.



YUZU  
MUSTARD

100% NATURAL WITH THE  
FAMOUS JAPANESE CITRUS

175G

The unique, tart flavour of fresh yuzu combining 
lemon, mandarin and grapefruit balances 
exceptionally well with this mild mustard. Enjoy 
with cheese, fish or white meats. Add to sauces 
and dressings for an original burst of citrus that is 
both surprising and moreish.

Ingredients: White wine vinegar, water, mustard 
(23%) (mustard powder, mustard bran), sugar, 
salt, turmeric, yuzu oil (cold pressed Citrus junos) 
(0.2%). Allergens in bold.

Free from artificial flavourings,  
colourings and preservatives. 

Refrigerate after opening.

Made in UK 

YUZU 
MAYONNAISE

100% NATURAL WITH THE  
FAMOUS JAPANESE CITRUS

175G

The aromatic and tart flavour of fresh yuzu, 
with notes of lemon, mandarin and grapefruit, 
combines exceptionally well with this all natural 
mayonnaise. An excellent topping to salmon or 
crab canapés, yuzu mayo also makes an original, 
zesty dip and is delicious with avocado toast.

Ingredients: Rapeseed oil, pasteurised free range 
egg yolk (11%), white wine vinegar, salt, sugar, 
oriental mustard powder, yuzu oil (cold pressed 
Citrus junos) (0.1%). Allergens in bold.

Free from artificial flavourings,  
colourings and preservatives. 

Refrigerate once open and use within 28 days.

Made in UK 



Aged soy sauce
Premium quality soy sauces, 

traditionally made and naturally aged 
for a perfectly balanced umami flavour.



YUZU  
SOY SAUCE

TRADITIONALLY AGED SOY SAUCE 
WITH FRESH YUZU JUICE

200ML

A delicious combination of freshly squeezed yuzu 
juice and premium quality soy sauce made from 
whole soya beans aged in cedar casks. The skilled 
craftsmen of the Yugeta family carefully combine 
umami and citrus using the powerful aroma of 
yuzu with the rich depth of authentic soy sauce. 
The result is a flavour that is the very essence 
of Japanese cusine. Use as a sumptuous dip for 
sushi and sashimi, to enhance dressings, sauces 
and marinades.

Ingredients: Soy sauce (water, soya beans, 
wheat, salt), yuzu juice (18%), mirin (rice, koji, 
alcohol - 2.3% total content), bonito (fish), dried 
mushroom, kelp, sugar, yuzu oil (cold pressed 
Citrus junos) (0.1%). Allergens in bold.

Free from artificial flavourings,  
colourings and preservatives.

Store in a cool, dark place. Refrigerate once open.

Product of Japan

ORGANIC  
SOY SAUCE

NATURALLY BREWED AND  
AGED IN CEDAR CASKS

200ML

A premium quality soy sauce made from whole 
organic soya beans, aged in traditional cedar casks 
for a minimum of one year according to a recipe 
passed down through four generations of the 
Yugeta family. The rich aroma and perfect balance 
enhances the flavour of sushi and sashimi and 
creates a superb marinade for vegetables and meat.

Ingredients: Soya beans*, water, wheat*, salt. 
Allergens in bold.

Free from artificial flavourings,  
colourings and preservatives.

Store in a cool, dark place. Refrigerate once open.

Product of Japan



Japanese rice vinegar  
and ponzu sauce
Made to a recipe passed down through 
generations of the Marusho family,  
the sweet & sour flavour of Sanbaizu  
is perfectly balanced with umami. 

Sudachi, a citrus fruit with a peppery 
lime flavour, adds original zest to full 
flavoured ponzu sauce made with 
kombu seaweed.



SUDACHI  
KOMBU PONZU

VEGAN JAPANESE DIPPING SAUCE 
WITH PEPPERY SUDACHI CITRUS JUICE

300ML 

A traditional ponzu sauce suitable for vegans. 
The peppery lime flavour of fresh sudachi juice 
combines with kombu seaweed stock for a rich 
umami flavour that is the essence of Japanese 
cuisine. Ready to use direct on salads or as part of 
a dressing, an excellent dip for gyoza and sushi, it 
also adds depth and rich flavour to sauces, stocks 
and stir fries.

Ingredients: Hon mirin (rice, koji yeast, alcohol – 
1.8% total volume), soy sauce (water, soya beans, 
wheat, salt), Sudachi (citrus) juice (22%), kombu 
seaweed (9%), amazake (rice, koji mould, water). 
Allergens in bold.

Free from artificial flavourings,  
colourings and preservatives.

Store in a cool, dark place.  
Refrigerate once open.

Product of Japan

 
SANBAIZU

PURE RICE VINEGAR DELICATELY 
FLAVOURED WITH BONITO & KOMBU

300ML 

Fermented and aged in 100 year old cedar wood 
casks individually named after sumo champions, 
Marusho vinegars are steeped in authenticity. 
Sanbaizu is delicately flavoured with high quality 
natural ingredients - kombu (kelp), bonito fish 
flakes, mirin and mushrooms mixed with water 
from the Kumano mountains. Hand controlled 
fermentation results in a quintessentially Japanese 
flavour rich in umami. A long held secret of 
top chefs, this vinegar is ideal for marinating 
vegetables and adding to dressings and sauces.

Ingredients: Pure rice vinegar, soy sauce (water, 
soya beans, wheat, salt), amazake (rice, koji 
yeast, water), bonito flakes (fish), kombu seaweed, 
sugar, hon mirin (rice, koji yeast, alcohol – 0.34% 
total volume). Allergens in bold.

Free from artificial flavourings,  
colourings and preservatives.

Store in a cool, dark place. Refrigerate once open.

Product of Japan



Yuzu jam
Yuzu citrus brings traditional 

marmalade kicking and screaming 
back to life with a tart flavour that 

manages to combine mandarin, 
grapefruit and lemon yet remains 

resolutely original.

Ingredients: Yuzu fruit (Citrus junos) 64%, sugar

Free from artificial flavourings, 

colourings and preservatives.

Store in a cool, dark place. 

Refrigerate once open.

Product of Japan



TWIN GIFT PACKS

TWIN GIFT PACKS

Characterised by their all paper packaging and bold design these gift packs are designed 
for sharing our products in a neatly packaged, sustainable format. Popular all year round 
for dinner parties, barbeques and picnics these also make great occasion gifts for those 
foodies with a taste for adventure. Birthdays, Christmas, Father’s and Mother’s day and 
those hard to buy for teachers! Who wouldn’t want a taste of something original and just 
a little bit exotic.

STOCKING THE WASABI COMPANY RANGE

If you would like to share our products with your customers please contact us for 
prices and a full buyer’s guide. We can ship direct to you or introduce you to one of our 
distribution partners. In addition to the range covered here we offer fresh English wasabi 
and a wide assortment of premium quality Japanese ingredients.

sales@thewasabicompany.co.uk

thewasabicompany.co.uk

RRP £7.40



THE WASABI COMPANY
Waddock Cross, Dorchester, Dorset, DT2 8QY
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@WasabiGrowersUK


